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Effect of 1-Methylcyclopropene(1-MCP) on Softening of Nectarine(Prunus

persica var. nectarina Maxim cv. Qinguang)
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Abstract Nectarine(Prunus persica var. nectarina Maxim cv. Qinguang) was used to investigated the effect of
1-methylcyclopropene(1-MCP, an inhibitor of ethylene) on softening of nectarine during fruit ripening. The
results showed that 1-MCP could delay the loss of fruit firmness, retarded the hydrolyses of starch, cellulose
and pectin. It inhibited the activities of amylase, cellulase and polygalacturonase relating to fruit softening.
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Fig. 1 Effects of 1-MCP on fruit firmness and

polygalacturonaseactivity
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Fig. 2 Effects of 1-MCP on alcohol insoluble substances and

water solublepectin contents
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Fig. 3 Effects of 1-MCP on starch content

and amylase activity
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